3} 
3) 
3) 
3) 
3) 
3) 
3) 
3) 
3) 
3) 
3) 
3) 


—— 


THE CANNED GOODS AUTHO 


VOL. XXVII. 


BALTIMORE, DECEMBER 23, 1904. ~ .-NO. 18. 
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BOWLING GREEN BUILDING. 
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BEST CANS. 
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NEW BUCKLIN PEA FILLER AND BRINER. 


The Sinclair-Scott Co., 
Baltimore, Md. 


Gentlemen—The new Bucklin Pea Filler is a 
daisy, in fact we believe it-to be the best pea filler 
and. briner on the market today, and no doubt 
when the pea canners ‘‘catch on’’ you will have 


lots of orders. We did not have a moment’s 
trouble with it—it worked beautifully all through 

‘ the season and of course we are perfectly satisfied 
with the machine in every particular. 


Yours truly, 
(Signed) The Stittville Canning Co. 
Per D. B, Simmons. 
Freehold, N. J., Oct. 28, 1904. 


The Sinclair-Scott Co., 
Baltimore, Md., 


Gentlemen—Yours of October 26th is received. 
Referring to the improved Bucklin Pea Fillers 
purchased of you this season, I would say that I 
operated them through the entire pea packing sea- 
son with entire success. You will remember that 
I put in two to begin with, and immediately or- 
dered two more.- They do the work morecom- 
pletely than any filler I have operated heretofore. 


The cans.are filled uniformly; the brine is drained 
off without any loss of :peas, and in a perfect man- 
ner. There are no possible jams—altogether, I do - 
not see how you could improve upon them. Its 
capacity is fully equal to that of the Hawkins cap- 
per. I shall equip my entire plant with them 
another year. Yours truly, 


(Signed) Jos. Brakeley. 


The “Colossus” Pea Separator 


OYSTER BOXES AND CARS 


 BUCKLIN CYCLONE 
PULP MACHINE Trayless Power 
BUCKLIN FINISHING Tomato Fillers’ 
PULP MACHINE Foot Power 
Pea Hullers Tomato Fillers 
Cranes Pineapple Slicers 


Crane Fixtures PINEAPPLE AND 
end ‘Apple VEGETABLE GRATERS 

Parers Floor Trucks 
KETTLES, CRATES, &c. CLUTCH PULLEYS, &c. 


THE SINCLAIR-SCOTT 


WELiS AND PATAPSCO STREETS, 


MD. 


N. Y., Sept. 8, 1904. 
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THE TRADE. 


Pope TIN PLATE 


CHARLES E. POPE, 
PRESIDENT AND MANAGER OF SALES. 


OFFICES: WORKS: 
PITTSBURGH, PA. ~ STEUBENVILLE, OHIO 


- 


Capacity, 700,000 Boxes Per Annum. 


Special Attention to Orders from Canners and Can Manufacturers. 


A QUALITY OF EXTRA SOFT AND WELL COATED PLATE MAINTAINED. 


BUSINESS SOLICITED. 


OYSTER STEAM 


OYSTER CARS PROCESS KETTLES 
OYSTER MEASURES PROCESS CAGES 


POWER CRANES, Ete. 


H. COTTINGHAM, 


504 E. Fayette St., Baltimore, Md. 
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Sanitary Can. 


By using our system you get as near the natural 
flavor as possible. 


SAFE FOR ANY ONE TO USE. CHEAPER TOO. 


L& J. A. STEWARD, 


Rutland, Vermont. 


Monitor Canners’ Miachinery. 


The majority of the canning machines which 


are operating successfully in the canneries of this 
country, bear the ‘‘MONITOR”’ trade mark. 
This is because they are the most economical, 
durable, efficient and satisfactory. 
The line includes the best in 
GREEN PEA GRADERS, 
PEA CLEANERS, 
BEAN CUTTERS, 
CAN FILLERS, ETC. 
We also make special machines according to 


specifications. 
These machines are fully guaranteed and are sold subject to our guarantee that they are the 


best--and will give entire satisfaction. Write for our catalogue today and equip your plant per- 
fectly for the rush of next season’s business. 


Huntley Mig. Co., Silver Creek, N.Y. 


——, SS 78 
MONITOR: STRING BEAK 
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Second Hand Machinery For Sale. 


2-H.P. Backus Gas Engine. 

2-H.P. Otto Gas Engine, Electric. 
3%-H.P. Otto Gasoline Engine, Electric. 
7-H.P. Olin Gas Engine. Electric. 
9-H.P. W. & M. Gas Engine, Electric. 
12-H.P. W. & M. Gas Engine, Tubes. 
12-H.P. Otto Gas Engine, Electric. 
14-H.P. Otto Gas Engine, Electric. 
20-H.P. Otto Gas Engine, Electric. 
5-H.P. Otto Gas Engine. 

6-H.P. Otto Slide Valve. 

7 No. 4 Treadle Presses. 

2 No. 3 Treadle Presses. 

6 Squaring Mgchines. 

3 Drop Solder Cutters. 

3 Screw Presses. 
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24x10 Clutch Pulley. 

36 inch Exhaust Fan. 

18 inch Swing New Haven Lathe. 

13 inch Swing Pratt & Whitney Lathe. 

Drill Press. 

Emery Grinder with Stand and Counter 
Shaft. 

Emery Grinder. 

Air Pump. 

6x 4x6 Snow Steam Pump. 


4% x 234 x4 Snow Steam Pump. a 
1 Small Blake Steam Pump. : 
2 Mitchell Power Presses. 

2 Mitchell Can Floaters, complete. 


Cameron Body maker, complete. 
Lever Press or Punch, with deep throat. 


SLAYSMAN COMPANY, 


Factory: 125-127 East Falls Avenue. 


Office and Salesrooms: 200 West Falls Avenue. 


BALTIMORE, MD. 


Machinery. 


CES 


Op-to-Date 
Can Tester. 


Designed to work in Connection 
with Floaters. 


Capacity: 12,000 2-lb. 
or 3-lb. Cans. 


Will test any size Can, round square or 
oblong. 


Hruoe 


ort, N. Y. 
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THE TRADE. a 


Possessing the best equipped and largest factories 


We supply the Finest Cans with no delays. 


AMERICAN 
COMPANY. 


DEPARTMENT PACKERS’ CANS. 


SOUTHERN DIVISION 


BOSTON AND HUDSON STREETS, 


BALTIMORE, MD. 


To our Friends and Patrons: 

Our facilities for supplying the trade with the best make of Cans are practically unlimited. This 
insures the quick shipments which are necessary during the rush of the packing season. We invite your corres- 
pondence on all matters pertaining to Packers’ Cans, and you can depend upon your inquiries and orders receiving 


our best attention. It shall be our endeavor to give you a better Can and better service than you have ever 


received before. Yours truly, 


AMERICAN CAN COMPANY. 


STANDARD OIL 


TIN CAN OIL is usea by 95 per cent. of the CANNING 
TRADE. Why? Because it is best and cheapest, and is for 


sale everywhere by Tank Wagon, in Barrels or Iron Drums. 


Address Nearest Tank Station or BALTIMORE, MD. 


BALTIMORE, FRIDAY, 


| 
The B EST 


CANS 


American 
Company. 


SOUTHERN DIVISION 


BOSTON & HUDSON STREETS. 


Cc. & P. Telephones Mt. Vernon 3620, 3621, 3622. 


Maryland Windsor 435, 436, 437. 


BALTIMORE 


Quick Shipments. Best Goods. 


‘influences of the early winter upon the fruit crop. 


23, 1904. 


Of the Canned Goods Situation. 
Conditions and Changes. 


Market Reports. 
Outlook. 


The presence of snow throughout the entire country seems to 
have put a spirit of Christmas youthfulness into all hearts, and the 
tingle of sleigh bells and the anticipations of old Father Christmas 
are apparently having more influence throughout the United States 
than commercial matters at present. We are all having first-class 
evidence that old Winter is getting in his work early this season 
and we are already beginning to hear from urban sections of how the 
oldest inhabitants and remarkable weather prophets are foretelling the 
If a complete list 
of these prognostications were kept and carefully studied it would 
would be found that they are accurate prophecies taken in general, 
as all kinds of effects are deduced by the prophets in relation to the 
crops of 1905. 

At present, however, it must be admitted that canned goods seem 
to be uncanny at this season of the year, and in fact many lines of 
trade gang aglee, to use the Scotchman’s expression, under influence 
of Christmas. Thus while it is well known that Baltimore is the 
center of the land of good living, it may surprise many people during 
the week to learn through the daily papers that there had been in 
the southern section of the city an amount of wild turkey shooting 
that would eclipse that done on a California ranch at this season 
of the year. A dealer in live turkeys who had something over 200 
such corraled in his preserves found one night this week that they had 
escaped, and every roof, tree and chimney in the neighborhood was 
ornamented with the birds. A gentleman well known in the neigh- 
borhood who has been a sharpshooter in the Confederate service was 
cabled into duty, and in a short while the shooting of these wild 
turkies was rapidly proceeding. 

In respect to the dullness known to always exist in canned goods 
at this season of the year, it would be well to remember one or two 
things on the present occasion. First there has been a fair average 
pack of canned goods in nearly all lines; in the second place the 
market is as well sold up as is usual at the end of the calendar year, 
and thirdly that after a fairly good season with very few goods left 
on hand.there is scarcely any reasonable call for complaint of the 
dullness of the market. "The old proverb that you cannot eat yout 
cake and have it, might be inverted here to the effect that you cannot 


| 

| 
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sell your canned goods and then complain of the dullness. More- 
over we have not yet gotten to that condition of civilization where 
canned goods constitute everything that goes on to the table or into 
the stomach. 

It is a well known fact that this December season is the only 
time that a canned goods packer gets a chance to go to the seashore, 
the mountains or the springs. He is no common mortal with no 
common business and whilst other people are at liberty to devote the 
summer solstice te this sort of recreation, he is busy night and day 
and must postpone his holiday season to sometime between Thanks- 
giving and New Years. 

Brokers of course find that this period is a dull one; they are 
already beginning to do business placing orders for future goods of 
all kinds for next year. These goods include tin plate, cans, cases, 
labels, and canned goods of all sorts, and brokers as a rule, we believe, 
manage to collect their bills fairly regularly. 

With the turn of January a new condition of affairs will de- 
velop. All parties will be interested then in the outlook for fruits 
in the orchards as well as in tin; and already the supply of even 
medium grades of peaches is running very low in this section and is 
known to be almost entirely cleaned up in California and elsewhere. 


In all the staple goods quotations remain very much as they - 


have been since Thanksgiving day. In Maryland corn, Harford 
County standard is quoted at 60 to 65c.; dry packed at 75c. for stand- 
ards and extras at 85c. 

Cove oysters are held at $1.55 to $1.65 for 10 oz.; $1.45 for 8 
oz.; 87% to 90c. for 5 oz., and 80c. for 4 oz. 

In peaches No. 3 standard yellows are quoted at $1.45 to $1.60; 
seconds at $1.10 to $1.15, and No. 3 pie unpeeled at 80 to 85c. Gal- 
lon pies are quoted at $2.65 to $2.75. 

Early June peas standard are quoted at 70 to 80c.; sifted 85 
to $1.20; best seconds at 55 to 60c.; marrowfats standards at 75c.; 
soaked peas at 40 to 45c. 


In pineapples there is developing a scarcity of stock. Standard 
No. 1 E. & C. is held at 85c.; grated 85 to 90c.; extras at $1.50, 
standard No. 2 at $1.00 to $1.10; extra No. 2 at $1.50 to $1.75 
for grated. Preserved at $1.85 to $2.00 for grated. No. 3 pie 
grated at 70c., and gallon pies grated at $2.10. 

Tomatoes are quoted at 62% to 65c. for standard; 5714 to 
60c. for seconds; standard No. 2, 45 to 50c; seconds 4214 to 45c.; 
standard gallons $1.85 to $1.90. 

About the only demand for cans at present for immediate use 
is in the cove oyster trade which demands Nos. 1 and 2, and oysters 
are only about on a line with the last four or five years in quantity. 

The main interest in canners’ metals appears to be among the 
great wholesalers in respect to tin. The fact that the spot market 
is still rising slightly while the future market is quoted lower shows 
that antagonistic forces are at work and naturally it makes purchasers 
shy of placing heavy orders under present conditions. The great 
operators, however, may be relied upon to not injure their general 
market by such inconsistency, and it may be counted that these re- 
ports are more due to the fact that very little business is done in 
these lines at this time of the year and it is all a preparation for next 
year’s business. Quotations on pig tin at present are on a basis of 
29,25 to 29.50 for both Strait and Malaca. No change to report in 
pig lead, and canners’ metals may be found on their regular page. 


Mr. E. S. Stiles, of the Stiles-Morse Company, Chicago, makers 
of up-to-date can-making machinery, was in the city recently. 

They are the agents of the Western Can-Making Machinery 
Company, and are presenting through THe Trape their new Lock- 
Seam Can-Making Machine, on which they have recently proved 
the validity of their patents through the courts. Their machinery 
is highly spoken of, and is meeting with success wherever used. 

Can-makers, or packers making their own cans and contemplat- 
ing the installation of new machinery, will see the advantage of se- 
curing a catalogue from Stiles-Morse Company, with prices and full 
information. A postal to the above company, at 65-West Washingtor 
street, Chicago, Ill, will bring it. 


QUALITY and QUANTITY, Fair Treatment, with Dependable Deliveries AMERICAN CANS 


American 
Can Company, 


BOWLING GREEN BUILDING, 


New 


Saies UMce For Territory Including New York, New Jersey and New England, 


> 


New Y ork Market 


Reported by Special Correspondent. Market Conditions, 
Changes and Outlook. 


Not much of additional interest was reported in the canned 
goods market the past week. Low prices are stinvulating the con- 
sumption of tomatoes. Corn is extremely quiet and some varieties 
of fruits are wanted. That is about the summary of the existing 
situation. Meanwhile holders in this market are pushing out their 
stocks preparatory to inventory, which will begin shortly. The 
policy is to reduce stocks on hand to the smallest possible proportions. 
It looks better on the records and creates the impression that busi- 
ness has been satisfactory. 

Tomatoes.—Apparently distribution is increasing, low prices hav- 
ing stimulated consumption. It is said that no more can be bought 
at 55c., though a large order might bring out some at 57%c, All 
holders are asking 60 to 75c. for full standard Maryland 3s, the 
higher quotations being for known labels, solid pack full ripe red 
tomatoes. It is understood that all those packers who were obliged 
to have money by January 1 have relieved their necessities and no 
more low offerings will be made because of them. But another 
difficulty now confronts packers. The smaller ones have no storage 
facilities. Winter has set in early and cold, with grave danger of 
freezing. It is necessary to either sell at a lower figure or send 
goods to large warehouses for storage. The cost of storing is a shade 
more than the loss due to low prices, consequently some small packers 
are still offering at low figures. There are rumors of a speculative 
movement after January 1, but no details are mentioned. If opera- 
tors are now at work they are quiet in their movements so as not to 
interest holders and force up prices. A chain store proprietor is 


ing that he has bought some of the rejected goods, which have been 
sold as low as 50c. here. Happily they are all cleaned up now, and 
the outlook is better for the entire trade. 

Corn.—No futures are selling, though there are numerous offer- 
ings. A year ago now buyers were taking hold liberally. Now 
they are indifferent. Almost no fancy is offered, and even good 
standard stock is scarce in first hands. Most of what remains is of 
inferior quality, and much of it can be bought at purchasers’ own 
prices. A prominent packer declares that a good deal of the Maine 
corn packed the past season is too ounces light and buyers do not 
like to take hold until they are assured that the goods will be up to 
standard and up to weight. 

Beans.—The market is dull though prices are steady. Limas are 
firm because of shortage, and holders of strings, both New York and 
Southern, generally refuse to make concessions. 

Peas.—Many good bargains are offered to clear up broken hold- 
ings; but buyers are indifferent and refuse to take hold. Probably 
there has been no better time to buy this year than there is now. 

Fruits.—No particular change is noted. Stocks of favorite varie- 
ties shrink slowly under the gradual buying process which goes on 
daily. The market is strong on all these varieties and the revival 
of active trading will undoubtedly mean an advance in price. 

Apples.—Gallons are firmer, with offerings of desirable state 
goods at $1.85 or better. Pennsylvania stock is still procurable at 

1,75. 

’ Salmon.—Sales of red Alaska were less toward the close of 
the week; but even though movement is not so active as it has 
been business is better than usual at this season. Pink remains firm 
with demand for spot stock light. No more has been said respecting 
the negotioations of the Japanese government agents to take all re- 
maining supplies on the Coast. Other varieties are firm, with avail- 
able supplies light, with almost no buying interest reported, and 
comparatively little inquiry. 


QUALITY and QUANTITY, Fair Treatment, with Dependable Deliveries AMERICAN CANS 


Can 


Company, 
CHICAGO. 


Sales Office for all States Between Ohio and Utah, inclusive. 


# 


—Figures given out the the quan- 
tity put up this season in Maine to have been 1,380,000 cases, the 
largest but one in the history of the business. In 1901 the pack was 
1,396,000 cases. The market is unsettled owing to offerings below 
a parity with packers’ figures. Only about 165,000 cases are re- 
ported left in packers’ hands, against about twice that quantity a 
year ago. Many have been rejected in all parts of the country, 
though this has been worse in the South and Southwest. There have 
been offerings in St. Louis 15c. below the f. 0. b. price in Eastport. 
Hupson. 


CHICAGO MARKET. 

This city is given over to the Xmas shoppers and the streets 
are crowded with them and the men supplying their wants are kept 
busy; but the market for canned goods, in plain English, is dead. 
This is not unusual for this season of the year, and probably on 
closer inspection it will be found that there is an average amount 
of life in the market. 

Thus, for iustance, there is a little inquiry for »umpkin, as 
the pack of 1904 was much less than that of 1903, the year pre- 
ceding. The market is now 55c. for No. 3. There is likewise a 


small demand for Early June peas, and the market rules at 7oc. 


for standards. 

There was some corn sold on the market this week at 5oc., 
but it is understood the quality was hardly fit for consumption. 
Without a doubt the jobbers in this section have very light stocks 
of corn and are now buying in a hand to mouth way. Good 
standard corn is nominally 62'%c. in this market. 

In the futures of this article there has been some little busi- 
ness done, and. brokers report generally a very fine outlook for 
business after the holidays and stock taking time have passed. 
This hopeful expression seems to pervade all lines of canned 
goods just at this time. WESTERN. 


THE TRADE. 


' ((From United States Consul Proffit, Pretoria, Transvaal.) 

The current number of the.British and South African Export Gazette 
contains an interesting article relative to the new method of packing pine- 
apples for shipment fram: South Africa to England and the Continent. 
The article, in part, appeared as follows: 

Last month there appeared in these columns an interesting article 
on colonial imports of perishable foodstuffs, an article which has brought 
a number of inquiries as to why the splendid refrigerating facilities 
provided on the South African liners should not render practicable the 
development of a big return trade in those fruits which are grown and 
sold so cheaply all over South Africa, many tons of which are allowed 
to rot every year for lack of a market. The answer is that the prices 
obtained in Europe, except for the choicer fruits, will not cover cold- 
chamber freights, though a profit might easily be assured if the fruit 
could come over as ordinary cargo. Recognizing this latter fact, one 
enterprising London firm, Messrs. Cockbain, Hemelryk & Co., have been 
experimenting with Cape and Natal pineapples packed in peat dust, and 
after several failures they appear to have achieved success at last. Their 
experiments have proved the necessity of picking the fruit when it has 
passed its greenest stage, and of packing it in peat of special quality and 
freed from earth. 

The secret of success lies in the cooling and absorbent properties of 
the peat, which render it impossible for moisture to gather on the skin 
of the fruit, and so set up mold or rot. 

Mr. T. E. Owens and wit, - the Bloomfield Packing Company, 
Bloomfield, Ontario, Canada, were visitors at our office last week. 
They are on a vacation trip, visiting Baltimore and Washington, and 
incidentally doing some business at the same time. They are nat- 
urally enthusiastic over their fine country—Canada—and its progress 
in the canning line. Mr. Owens was snowed up last year, and could 
not reach Columbus, but hopes to be more successful the coming 


convention. 


Mr. E. M. Lang, the man with the famous Never-Slip Solder, 
was a visitor in town the latter part of last week, and he reports 
the outlook for 1905 as very flattering; and states further that he is 
about ready to Loop-the-Loop. This is another evidence that Lang 
has something good up his sleeve for canners‘ uses. This is the 
spirit that keeps him in the lead. 


FOR YOUR 


CATSUP4SS JELLY 


you ought to use only 


“AMALIE” BRAND 


COLORS 


They create a natural color 
effect, and are extremely 
economical in use... . 


Preserving Salts 


FOR 


Tomato and Fruit Pulps 


of the best obtainable quality. 


Soldering Flux 


that is always reliable. 


German-American Chemical Works, 
L. SONNEBORN SONS, 


801-809 S. Wolfe Street, 
BALTIMORE. 


281 Pearl Street, 
NEW YORK. 


102 S. Commercial Street, 
ST. LOUIS. 
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VIRGINIA 
CAN 
COMPANY 


MANUFACTURERS OF 


Packers’ Cans 


Capacity: 
130,000 Cans per day of ten hours. 


RECORD 
“We Have Never Had a Complaint.” 


Correspondence Solicited. 
Virginia Can Company, 


Buchanan, Virginia. 
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THE TRADE. 


Jobbers’ Views 


Conditions as Observed by Leading Grocer Journals of 
Various Sections and Their Comments. 


New York. 


Tomatoes are still weak and plentiful, an occasional lot offering at 
62%4c. delivered here. These are off-standard No. 3 Maryland tomatoes. 
The full standard No. 3s are selling at 65c. delivered, up to 65c., f. o. b. 
in county. It is generally reported that retail purchases through whole- 


sale hands have been very free of late, but the supply is still sufficiently . 


large to prevent a recovery in values. The talk of a change for the 
better, after the turn of the year, does not appear to rest on a very 
substantial basis, as it is quite plain that there was a very large pack 
this year. Of corn, too, the supply is over-abundant at present, so far 
as standard brands are concerned, and Western is still offering at low 
prices, while fancy Maine and New York State brands are still hard to 
buy. Maryland corn of Maine style is firm. Southern ordinary corn is 
quiet and easy. Beans are dull. Peas are unchanged, with free offerings. 
Fruits are inactive. Red Alaska salmon has sold better in small lots. 


Oysters are selling better in Baltimore, and fears of a short pack are - 


again spreading. Domestic sardines are inactive—Merchants’ Review. 


Chicago. 

Business in staple lines of canned goods has been a little more quiet 
on account of the holidays and the attention given by the trade to Christ- 
mas specialties. Tomatoes are steady at last week’s prices, but the feeling 
in eastern quarters is stronger apparently and there is some talk of ad- 
vances to come later on. Corn is unchanged since our last report. Future 
corn is selling slowly. Peas are steady at former quotations. Demand 
for canned peas is somewhat better, however, as the retail trade seems 
to be pushing sales of this article, the inducement being present prices. 
Very firm markets rule on California canned fruits and peaches of both 
Michigan and’ eastern pack, the supply of which is reported becoming 
reduced. Canned fruits of other varieties are firm and in fairly good 


demand from retailers. Canned salmon are firm, with a higher tendency 
noted on the better grades. Sardines show no change. Canned lobster 
and shrimp are firm.—Grocers’ Criterion. 


Philadelphia. 

Tomatoes are quiet and unchanged in price. There has been some 
demand for two-pounds during the week, but there is no activity in 
any size or grade. Dull as the market is, it seems to be impossible to 
force it down below ruling prices. Peas are dull and unchanged. Corn 
is in fair demand, mostly for shoepeg or whole grain. The price is 
unchanged. Peaches are in statu quo, the demand being moderate at 
firmly held prices. California canned goods are unchanged and in slow 
demand. The general demand for Baltimore canned goods is ordinary, 
and the situation shows no change, except the growing scarcity of string 
beans.—Grocery World. 

Boston. 

As is to be expected during the closing weeks of the year, there is 
little movement in canned goods and there is nothing new or interesting 
to write about. We must wait until after January first for any new 
developments.—New England Grocer. 


Toronto, Can. 

Contrary to the expectation of the trade there has been an unusually. 
active demand “during the week for canned vegetables. Retailers who 
ordered early in the season are sending in repeats, with the result that 
the wholesale trade are kept busy meeting the requirements of the re- 
tailer. Corn, tomatoes and peas are moving very freely. The demand 
for peas is perhaps greater than for corn and tomatoes, owing to the 
fact that the laboring man can buy 3 cans of peas for 25c., whereas only 
2 cans of corn or tomatoes are procurable for this price. There has, 
however, been a marked improvement in the consumptive demand all 
round, going to show that Canada is enjoying a period of unwonted 
prosperity. Canned fruits, fish and meats are quiet and without special 
feature. 


Montreal, Can. 


The canned goods business is in a very quiescent condition at present, 
and there is practically very little of importance to note. Some 2,000 
cases of American pack tomatoes have been sold on the market through 
brokers, at prices ranging from $1.12™% to $1.20. Canned fruits are not 
in such demand as might be expected. Reports from British Columbia 


KNAPP 
da belers 


& Now is a good time to learn for yourself all about these machines before the season 
begins. You will find them reliable, dependable and practical. 
to do good work. It is easy to get shipments out promptly with a ‘‘ Knapp’”’ outfit. 
dreds of satisfied users speak in the highest terms of the ‘‘ Knapp.’’ 
One of our largest packers, who used these machines for the first time this season, says: 
‘(T made a mistake in not ordering them earlier.’’ 
‘Write us today. 


BERGER, CARTER & CO. 
PACIFIC COAST DEALERS, 
150 Beale Street, 
FRANCISCO, CAL. 


The Fred FH. Knapp Co. 


80 WABASH AVENUE— 


«e STANDARD 


throughout 
the World. 


Each machine guaranteed 
Hun- 


CHICAGO. 
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THE TRADE. 


Baker’s Improved ‘Power’ Tomato Scalder. 


This is a combined Washer and Scalder. Scalding is done with live steam. 
Best Method. Saves the fruit. 


WE MAKE A FULL LINE OF TOMATO CANNING MACHINERY, INCL UDING 
SCALDERS, FILLERS, EXHAUSTERS, ET. 


Sprague Canning Machinery Company, 


DANIEL G. TRENCH & CO., General Agents, 


42 RIVER STREET, CHICAGO ILL. 
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THE TRADE. 


to brokers show firm prices for salmon. Some B. C. fresh herrings are 
being offered in cases of four dozen, which could be retailed at 10c. 
These goods are very handsomely put up, and it is altogether likely that 
a good trade will be built up for same.—Canadian Grocer. 


CORRESPONDENCE. 


Aberdeen, Md., Dec. 17, 1904. 

As is usual for this time of the year, both corn and tomatoes are 
receiving but little attention either from jobbers or retailers, on account 
of the greater interest taken in holiday lines. The prevailing cold 
weather for the past ten days and the likelihood of stocks unsold in 
country warehouses being more or less affected by the cold weather, 
has led to a disposition among a good many packers, in the face of 
present low market, to now hold their goods until spring, rather than 
take the chances of shipping out goods under present weather conditions. 
If this disposition will obtain (and it looks to us very much as if it 
would among a good many shippers) then there is likely, in our judgment, 
to result a cleaning up of stocks in second hands, and a more regular 
market in consequence. This is the only feature of note the week has 
brought out. Transactions and new business for the week, both in corn 
and tomatoes, have been of smaller volume than last week. 

We quote to-day as follows:—Good standard 3s tomatoes, 6214 to 
65c.; fair standard 3s, 60 to 62'%c.; good standard 2s, 45 to 47'%c.; 
fair standard 2s, 42% to 45c.; gallon standard tomatoes, $1.80 to $1.90 
per doz.; extra standard 3s, for buyers label, 67% to 7oc. 


On corn, to-day’s quotations are:—Whole grain standard Evergreen, — 


55c.; standard shoe peg, 62% to 65c.; extra standard shoe peg, 65 to 70c.; 
fancy shoe peg, 75 to 80 c.; Maryland packing standard Maine style, 75c.; 
extra standard, 77%c. 

STRASBAUGH-STECKEL-HEWITT CO. 


Baltimore, Md., Dec. 17, 1904. 

There is no change in the market; buying continues to be of the 
same hand to mouth character. While no large amount of buying is 
going on, and while the market is certainly sick, yet there is some busienss 
being done every day. Holders of tomatoes are consoling themselves 
with the thought that we are now going through the darkest part of the 
night and that pretty soon the light will begin to show. Whether or not 
the wish will prove “father to the thought” remains to be seen. 


Peaches.—There are some items in this line of which stocks are 
almost exhausted. No. 3 second white peaches are very low and there 
are scarcely any No. 3 standard yellow peaches here under $1.60 per 
dozen. We have a few fair goods at $1.40 per dozen, quality, however, 
is not strictly first-class. We can quote you No. 3 high-grade standard 
yellow peaches at $1.60 per dozen. If you will need any Baltimore peaches 
would suggest your investigating the market promptly. There is surely no 
surplus of peaches anywhere. California is short of all kinds and the few 
goods held by Baltimore packers will probably go out long before new 
goods are ready. 

Market——There is so much talk about dullness that one is apt to get 
the impression that business is worse than it usually is at this time. We 
do not think this is so; while of course, jobbers are busy on fancy goods 
for the holiday season yet the staple lines of canned goods are salable, 
and we rather think general business is a little better than it usually is 
at this time. A little more effort, however, is necessary to sell goods 
in December than during the packing season. 

We want to take this opportunity of thanking our many friends for 
their generous patronage Guring the past year, and to extend to all of 


them our best wishes for a Merry Christmas and a very prosperous 
New Year. THOS. G. CRANWELL & CO. 


An Idea From Italy. 


William Henry Bishop, United States Consul at Genoa, Italy, in 
a report to the Government, under date of September roth, gives an 
account of a Pure Food Bureau that should furnish food for thought 
to our Pure Food Faddists. He says: 

“There was established here some five years ago by private parties 
an enterprise called the Controllo Permanente Italiano, the Italian So- 
ciety of Permanent Chemical Inspection, for the analysis of food prod- 
ucts and official certification of their purity. The commercial firms sub- 
scribing to it stamp their food products with its guarantee, and a pur- 
chaser has at any time the right to request free an analysis of any 
sample he may send in. The enterprise has obtained the adherence of 
a very considerable number of the best houses and controls food prepara- 
tions to the number of 500 different kinds. It is expected that the con- 
fidence thus aroused will give the subscribers a great advantage over 
others in the market and should the system become general it would also 
greatly smooth the way of the inspection of Italian food products in the 
United States. 
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Wheeling Can Company, 


MANUFACTURERS OF 


PACKERS’ CANS. 


CPe 


Wheeling Can Can Company, 
Wheeling, W. Va. 


Gentlemen— 


superior to any Cans we have used for several seasons. 
Wishing you continued success, we remain, 


Yours truly, 
C. E. SEARS & CO., 


Circleville, Ohio, Dec. 6, 1904. 


Replying to your favor of the 3rd inst., desire to say that 
during the past season we used a little over five million of your 
Cans, and take pleasure in stating that they have given entire 


satisfaction. The cans were neat in appearance, well made and Formerly With Sprague Canning Machinery Co., 


Per H. M. Crites. 


Write for our Prices before 
You Buy. 


OLIVER J. JOHNSON, 
Manager. 


and Union Can Co. 


WHEELING, W. VA. 
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Being a Thorough Exposition of the Best Practical, Scientific 
Methods of Hermetically Sealing Food Products 
in the Fruit and Vegetable Line 


By an Expert Processor and Chemist. 


Copyrighted by THE TRACE COMPANY, 1904 


PRESSED BEEF—CONTINUED. 

Reduce the liquor in which the meat was cooked to 2 1-2 
gallons, add the vinegar and pour over meat in cans, tip and 
process 45 minutes at 250 degrees. 

BEEF STEW. 
100 pounds beef, cut in small pieces. 
15 pounds sliced onions, 
200 pounds potatoes, cubed or cut in small pieces. 
37 1-2 gallons water. 
2 pounds soup herbs. 
1 pound parsley. 
4 pounds salt. 
1 pound ordinary black pepper. 
10 pounds flour. 

Place the beef in kettle and cover with 32 1-2 gallons of the 
water, turn on steam and bring slowly to a boil; a few minutes 
after boil commences the scum of the meat will rise to the top; 
turn off steam and skim this off ; tie the soup herbs in a bag and 
throw in, add the onions, bring to a boil, and simmer three hours ; 
then add the potatoes and salt, and cook ten minutes after it 
boils; then add the flour mixed with 5 gallons water, bring to a 
full boil and shut off steam; then add the pepper and the pars- 
ley very finely chopped. Pack in 3-pound cans, cap, tip, and 
process 60 minutes at 250 degrees. 

ROAST MUTTON. 

Handle and process same as Roast Beef, but fill cans with 
melted meat jelly to which has been added a little of the pan 
grease. 

CURRIED MUTTON. 
100 pounds boiled mutton, finely chopped. 
50 pounds rice. 

7 pounds butter. 

5 pounds flour. 
2% pounds curry powder. 

3 pounds salt. 
6% gallons boiling water. 

Wash the rice and drop slowly in 40 gallons boiling water 
cook 35 minutes and drain water off. Place butter in kettle and 
melt, mix the flour with butter, add the 6% gallons water and 
stir constantly until it boils; then turn off steam and mix in 
all the other ingredients including the rice. Place while hot in 
3-pound cans, cap, tip, and process 70 minutes at 250 degrees. 

IRISH STEW. 
Make and process same as Beef Stew, substituting 200 
pounds mutton for the 100 pounds beef. 
ROAST VEAL. 
Handle and process same as beef. 
VEAL LOAF. 
70 pounds boiled veal, boned. 
10 pounds boiled ham. 
20 pounds bread crumbs. 
Y, pound salt. 
pint onion juice, 
6 dozen eggs. 
4 pound ordinary black pepper. 
‘2 ounces ordinary sage. 
3 ounces ordinary cloves. 
2 ounces ordinary allspice. 


Chop the veal and ham very fine; beat the eggs, and add the 
onion juice; then mix all the ingredients together. Press in 
moulds of same shape and size as cans, turn out, and brush with 
new milk, lay in baking pan and place in oven to brown; when 
colored, place in cans, solder lid, tip, and process 1-pound cans 
55 minutes at 250 degrees. 

JELLIED VEAL. 

100 pounds knuckle of veal. 
2% pounds onions. 

2 ounces mace, whole. 

2 ounces cloves, whole. 

1 ounce bay leaves. 

4 ounces whole black pepper. 

2 pounds salt. 

I quart vinegar. 

1 pint Worcestershire sauce. 

Cut the veal in small pieces, place in kettle, and cover with 
cold water, bring to a boil and simmer one hour; then add the 
onion and allspice enclosed in a bag, and simmer one hour longer ; 
take out the meat, remove the bones and pack in cans; add the 
vinegar and sauce to the liquor, strain and pour over meat in 
cans, cap, tip, and process 1-pound cans 40 minutes at 250 de- 
grees, and 2-pound cans 55 minutes at 250 degrees. 

ROAST VENISON. 

Handle and process same as beef, adding 1 ounce butter for 
each pound in roasting pan; make gravy same way, but replace 
one quart of the water with sherry wine. 

TONGUE—BEEF 

Soak salted or smoked tongue in cold water 12 hours; place 
in kettle and cover well with cold water; bring to a boil and sim- 
mer two to three hours according to size; take from kettle and 
remove skin, commencing at tip and stripping back to root. Roll 
it and place in can, fill can with veal stock. Solder on lid, cap, 
tip and process: Small tongues 60 minutes at 250 degrees; 
medium tongues, 90 minutes at 250 degrees; large tongues, 120 
minutes at 250 degrees. 

TONGUE—PIG’s. 

Soak salted tongues in cold water for 12 hours; place in 
kettle, cover with cold water, bring to a boil and simmer two 
hours; take from kettle and remove skin; pack in flat cans and 
fill with veal stock; solder on lids and tip; process I-pound cans 
60 minutes at 250 degrees; 2-pound cans 90 minutes at 250 de- 
grees. 

TONGUE—SHEEP’S. 

Handle and process same as pig’s tongues. 

POTTED BEEF, 
' 85 pounds beef. 
20 pounds salt pork, 
3 pounds salt. 
1% pounds mixed spice. 

Plunge the beef in salted, boiling water and cook until very 
tender ; cover the pork with cold water, bring to a boil, and cook 
2% hours; remove all bones from the beef and skin the pork; 
grind the mixed beef and pork to a smoothe paste, thoroughly 
incorporate the salt and mixed spices, place in cans, cap, tip and 
process: '4-pound cans 40 minutes at 250 degrees ; 4%-pound cans 
45 minutes at 250 degrees; I-pound cans 50 minutes at 250 
degrees. 
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Mixed spices for above: 2 pounds ground white pepper, 
4 pound cayenne pepper, I ounce powdered nutmegs, 4 ounces 
powdered cinnamon seed, 2 ounces summer savory, I ounce pow- 
dered sweet marjoram and 2 ounces powdered thyme. 

For an inferor grade of potted ham use the meat left in 
making soup stock. 

POTTED HAM. 

Place 100 pounds of ham or shoulders in kettle and cover 
well with cold water; add % pound mace, % pound cloves and 
I ounce bay leaves; bring very slowly to a boil and simmer 4 
hours; when done, take out and remove the skin and bone, and 
grind to a paste; add 34 pound ground white pepper, 4 ounces 
ground cayenne pepper, 2 ounces powdered sage and salt, if 
necessary ; place in cans, cap, tip and process same as beef. If 
the hams are very fat, use a portion of them for beef and tongue 
in place of pork. 

POTTED TONGUE. 
75 pounds salted tongue. 
25 pounds salted pork. 
3 pounds salt. 
Y4 pound ground black pepper. 
1% ounces powdered cloves. 
114 ounces powdered allspice. 
I ounce coriander seed. 
ounce bay leaves. 
I pint onion juice. 

Soak tongues 12 hours in cold water; place in kettle, cover 
with cold water, bring to a boil and simmer 3 to 4 hours, accord- 
ing to size; when done take out and remove skin; cook the pork 
and skin; grind very fine and mix with the other ingredients ; 
place in cans, cap, tip, and process same as beef. 

POTTED CHICKEN, 
go pounds chicken. 
10 pounds salt pork. 


5 pounds onions, sliced. 
4 pounds salt. 
I pound parsley. 
Y% pound ground white pepper. 
4 pound whole cloves. 
2 ounces mace. 
_ LTounce bay leaves. 

Cook and skin the pork, same as for beef; draw and clean 
the chickens ; place in kettle with 2 pounds of the salt, the onions, 
parsley, cloves, mace and bay leaves ; cover with cold water, bring 
to a boil; simmer until tender; take from kettle and remove skin 
and bone; grind to a fine paste; mix the remainder of the salt 
and the pepper with it; place in cans, cap, tip and process same 
as beef 

Use the liquor in which the chickens are cooked for chicken 
soup, or concentrate it to one-half its bulk, place in one-gallon 
cans, cap, tip and process 55 minutes at 250 degrees, and sell as 
concentrated chicken soup. 

POTTED TURKEY, OTHER POULTRY AND GAME. 

Make and process same as chicken. 


Colored Goods Must Be So Labeled. 

Articles with the above heading and appearing in numerous daily 
papers throughout the country, have caused unnecessary worry among 
canned goods packers and jobbers during the past week. 

The Agricultural Department has issued such a regulation, but it 
applies to the importation of foreign goods and not goods produced in 
this country. The article in question reads: 

Washington, Dec. 13.—The chemistry division of the Department of 
Agriculture to-day issued a circular directing that hereafter all canned 
goods containing coloring matter must be so marked. The department 
takes the position that when such foods are filled with coloring matter 
it is no more than right that the public should know of that fact. 

The order as given in the circular directs that all food products 
colored with sulphate of copper shall contain a label to that effect and 


that food products shall bear upon the label an inscription showing that 
they have been artificially colored or dyed. Manufactured food products 
in which glucose has been used instead of sugar, it is directed, shall bear 
upon the label a statement to that effect. 


ACCURATE 
THERMOMETERS. 


Your entire trade 
depends upon the 
reliability of your 
Thermometer and 
that, you know, 
depends entirely 
upon who makes it. 
The H. & M.trade- 
mark is the sign 
of ABSOLUTE 


accuracy. 


HOHMANN & MAURER MFG. CO. 
ROCHESTER, N. Y. 
LONDON, ENG. 


NEW YORK. CHICAGO. 


George W. Zastrow, 


MECHANICAL ENGINEER, 
1404 to 1410 Thames St., Baltimore, Md. 


Zastrow’s Patent Pineapple Machine. 


This machine has recently been put upon the market, and has proven a perf 
cess. It not only does more work than any other machine of its kind in 4 yy 
out a better and more marketable article. It is the only machine of its kind that pro- 
duces a finished slice that will go into a can-hole without breaking. It cores the apple 
and withdraws the core, splits the apple half through the diameter, sizes it to required 
diameter to suit the can, and slices it to suitable thickness before leaving the machine. 
The capacity of the machine with one man and a boy to operate it is from 5,000 to 7,000 
and with the use of an additional man will do from 7,000 to 12,000 per day. ‘ oy 

We also manufacture a Pineapple Corer, which cores accurety, to work in conjunc- 
tion with above machine. These machines will also segment the apple into two, three 
and six sections, and slice these sections if desired. : 
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Automatic Can Making 


AUTOMATIC CAN FLOATER. 


Ballard Pea Filler, 
Stevens Tomato Filler, 

: King” Tomato Filler. AUTOMATIC CAN TESTER. 


Send for New Catalogue No. 10. 


AYARS MACHINE COMPANY, 
SALEM, NEW JERSEY. 
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PUBLISHED EVERY FRIDAY BY 


THE TRADE COMPANY. 


INCORPORATED. 
E.S. JupGE, - - -  -  - President and Managing Editor. 
A. I. JUDGE, - - - - - Secty.-Treas., Asst. Editor. 


Office: No. 5 West Pratt St., Baltimore, Md. 


THF TRADE is the only paper published exclusively in the interest 
ot the Canned Goods Fackers of the United States and Canada. 
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TERMS OF SUBSCRIPTION. 


Payable in advance’on receipt of bill. 


One year, - - - - - - - - . $2.00 
Six months, - - - - - - $1.00 
Foreign, - - - - - $3.00 


ADVERTISING RATES.—According to space and-location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers; other parties will be charged 2oc. 
per line each insertion. 

All subscriptions not ordered discontinued are considered to be 
renewed, and bills will be sent for same. 

Postage stamps above the denomination of 2c. are not wanted in 
remittances. 


Packers are invited and requested to use the columns of THE TRADE 
for inquiries and discussions on all matters among themselves pertaining to 
their business. 


Business communications from all sections are desired, but anonymous 
letters will be ignored. E. S. JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, FRIDAY, DECEMBER 23, 1904. 


CONVENTION BUSINESS. 


In our editorial last week we called attention to the fact 
that at the Columbus Convention last vear two very important 
committees had been named: one consisting of the presidents of 
the three Asesociations to formulate and present a plan for the 
closer union of the Associations into a National Association. 
which subject we considered last week. 

The other committee was appointed on a motion made by 
Mr. Sherman of New York, “that the Chair appoint a committee 
of three to consider and report to this Association (Machinery 
Association) on the matter of space in the exhibition room, and 
provide for the payment of the necessary amounts by those who 
take more than their pro rata space.” This motion was made 
because of the remark of the secretary, Mr. Staff, that there ap- 
peared to be only one proper way of settling the difficulty of 
expense in respect to small and large exhibitors, and that way 
was to charge per square foot of space occupied by the exhibitor. 

The committee named on this occasion consisted of Mr. S. 
IF. Sherman, New York; E. M. Lang, of Portland, Me., and Mr. 
Charles Ams, of New York City. <A report is expected from 
this committee at the coming convention in 1905. A little con- 
sideration of the subject will show that it is highly important. 

According to the rules of the Machinery and Supplies As- 
sociation, a membership fee of $25 is required of every firm be- 
longing to this Association, and only members of the Association 
in good standing are entitled to make exhibits in the exhibition 
hall. At the time this rule was adopted there were no very 
extensive exhibits made. In fact the Association developed from 
the coming together of various parties representing firms each 
of whom had some special article to show to the canners attend- 


ing the conventions. When the Association became an entity it 
was calculated $25 per member would cover all the annual cur- 
rent expenses, including a salary for the secretary, and we do 
not believe that anyone even at present favors altering the-price 
of the membrship fee. There appears to be no desire to either 
dcrease it or increase it. But several other questions have arisen 
that were impossible to foresee. 

_ When the era of trusts and combinations passed over this 
country in the latter years of the past century, the spirit in the 
air somewhat affected the canned goods industry, and naturally 
there became a desire to aggregate together the most indispen- 
sable machines connected with the business if possible under one 
control. Little by little this ambition succeeded at least by one 
firm, and as this aggregation increased the amount of space oc- 
cupied by this firm also increased in the machinery hall. But 
the membership fee in the Machinery Association did not vary. 
Also the introduction of new machines and systems greatly in- 
creased the space required by other great firms, and it happened 
about the same time that some of the leading members of these 
great firms were officers of the Machinery Association, and they 
adopted a principle that it was desirable to have the great firms 
active in the Association as participants. In other words, one of 
those officers said plainly to the writer, “We want to favor the 
great firms because they have the greatest interest in the exhibits.” 
There was a certain amount of truth in this declaration. 

But in another direction it was neither just nor judicious. 
It was not just because it is not proper to make the man who 
only occupies one square foot of floor space pay as much toward 
exhibition funds as the man who occcupies hundreds of square 
feet, or even thousands. And what is not just will never con- 
tinue. Because, as Ella Wheeler Wilcox says, “No question is 
ever settled until it is settled right.” 

It was not judicious because the smaller exhibitors were 
sooner or later bound to observe the discrepancy in the treatment 
of members, and in time were sure to kick. Secretary Staff’s 
admission made at the last meeting of the Association is proof 
positive that smaller exhibitors are “kicking,” and the committee 
appointed to remedy this evil is instructed to prepare a plan which 
will obviate the difficulty. 

There are several ways of looking at this subject. In the 
first place, $25 is not too high an annual fee for any membership. 
It is therefore not in the supposition that the fee will be re- 
duced. Past experiences in this very Association have proven 
that it is high enough to pay the expenses of the exhibit when 
the concentration of machines in a few hands was not so great 
and the membership was therefore larger. The method pro- 
posed by Secretary Staff, we believe, is the correct method, and 
is both just and equitable; but there is possibly an intermediate 
course that would be better than this proposed direct method. 

It is this. Let it be supposed or computed that there is a 
certain number of members in the Association each paying $25. 
Say there were fifty such members, which would give an annual 
income of $1,250. Let $500 of this be annually placed at the 
Secretary’s disposal for exhibition purposes, and let all expenses 
of the exhibit over and above that amount be charged pro rata 
per square foot for the space occupied by the exhibitors, and 
collected from them. We believe such action as this by the 
committee in their report would remove all objections from both 
sides from the larger exhibitors and the small ones. It would 
relieve the great exhibitors from the apparent obligation of bear- 
ing the main expense of the exhibition largely for the benefit 
of the small exhibitors; it would deprive the small exhibitor of 
the complaint that he had to pay an unjust amount toward this 
exhibition for the special benefit of the great exhibitors. 

We commend this proposition to the consideration of the 
committee above named. : 

But there is another question which this committee should 


‘consider that is almost more important than the one we have 
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been discussing. The committee of the three presidents named 
at the last convention to prepare a plan or method for a closer 
combination of all the Associations into one National Associa- 
tion will also have to consider what we are about to say. It 
must be remembered that the Machinery Association would in 
that case form an integral part of the National Association, and 
we presume the members of the Machinery Association would in 
that case be members of the National Association and have to 
pay the annual fee as such members. The question therefore first 
to arise would be, Does this dissolve the Machinery Association ? 
secondly, Would it be necessary for the machinery men to con- 
trbute a special membership fee for this exhibition Otherwise 
it would be entirely the exhibit of the canner, and not of the 
machinery men. In the third place, Would the fee of the canned 
goods packers in the National Association have to be raised to 
$25 per firm, or would the Machinery Association fee be dropped 
to $10, or whatever the National Association would be? 

In other words, all things that pertain to the existence and 
management of the Machinery Association come into this im- 
portant question, and the Machinery Association might as well 
understand that this proposition will be adopted; that they would 
either have to refuse to go into that general combination with a 
dissolution of their own body, or to put themselves into the hands 
of the committee having charge of that important matter. 

As we remarked in our editorial last week, this is very im- 
portant matter indeed, requiring experienced, wise and non- 
sectional heads to properly handle it to foresee the results, 


FOR SALE. 


Canning Plant in Delaware. Good location. Very complete 
for Tomatoes. Could pack Corn to advantage. 
Address ‘‘ Owner,”’ 
Care of The Trade. 


Can Fillers For Every Purpose. 


A name that is well known in connection with canning ma- 
chinery and has been since the mechanical slave entered as a 
factor into the business, is that of Henry R. Stickney of Portland, 
Maine. He is the original designer and patentee of the Baxter. 
Conant and Burnham fillers, machines that are almost indispen- 
sable to the business today, particularly to corn packers. Another 
machine that has wide patronage and is well known is the Stick- 
ney Mixer, for preparing corn before filling. About six years 
ago the machines in which Mr. Stockney was interested were 
disposed of to the Sprague Canning Machinery Company, and 
he has since represented that company in New England. 

So far the history of Mr. Stickney’s connection with the 
business is well known, but it may not be so well known that 
he is now making filling machines for other articles not handled 
by the above mentioned machines. For instance, the Stickney 
Condensed Milk Filler is being used by the largest companies in 
the business and with: the greatest success. He has filling ma- 
chines that are adapted to the handling of all kinds of goods, in 
light or heavy syrup, for baked beans, for mustards for sar- 
dines, for fats, oils, etc., in square or round cans or glass jars. 
It may truly be said of Mr. Stickney that he has machines that 
will fill every want. He has had more experience probably than 
any other man in the country in this line, and the packer who is 
puzzled over the question of a filler cannot do better than com- 
municate with him. 

He informs us that there are a number of new factories 
going up in New England, and altogether the outlook for the 
season of 1905 is very bright. 

Mr. Stickney is also interested in the manufacture and sale 
of automobiles, and has patented a steam boiler for use in these 
machines which bids fair to revolutionize this class of machines. 
As we say above, Mr. Henry R. Stickney is of Portland, Maine. 


Why Not Use 


Burt Labeling Machine 


would not have done so. 


porte 


several hundred used? 


ania 


Scores of packers discarded hand work long ago--if there was nothing better they oe 


If the Burt Labeler did not do faster, better and much cheaper work, why are 


It seems like unusually poor judgment to defer the installation of such a wonderful 
time-saver, when so many other packers use and heartily endorse them. 

The Burt Labeling Machine is practically perfect ; for durability, simplicity, easy 
running and capacity, it cannot be equalled--guaranteed. 
discolored labels result from its use, something no other method can prevent. An 
abundance of proof to convince you that it is far superior to any other method. 

If you are interested in saving money, write the makers of this wonderful machine, 


BURT MACHINE COMPANY, 
BALTIMORE. 
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Indiana. 
Sherbyville, Ind—A new canning plant at Edinburg, Ind., is prac- 
tically an assured fact. Farmers voluntarily pledged 255 acres of land, 
and a committee is canvassing for additional acreage. 


Iowa. 

Storm Lake, Iowa—Storm Lake is expected to have a canning 
factory by next season. J. K. Brent and J. H. Kidwell, representatives 
of the Industrial Construction Co., of Chicago, have been in the city for 
the past six weeks and have raised a subscription for a stock to an 
amount approximating $20,000. A temporary organization was effected 
which resulted in P. C. Etoy being chosen president and J. H. LaGrange, 
secretary. Geo. W. Wedgewood, M. O. Miller and Robt. Bleakly were 
chosen as a locating committee and steps will be taken at once to pro- 
cure a location. The project has aroused a great interest; the list of 
stockholders included more than 100 names. 


Council Bluffs, lowa—A canning factory is urged by the Commercial 
Club. 


Minnesota. 

Belle Plaine, Minn.—Some $5,000 of the $10,000 needed for the pro- 
posed canning factory has been subscribed. Fred Weiss, 18-year-old 
son of Hardwick Weiss, died from inflammation of the bowels. 

Missouri. 

Kansas City, Mo.—Mrs. Adeline H. Armour, widow of A. W. Armour 
and mother of the late Kirkland B. Armour and Charles W. Armour, 
the packers, died suddenly at her home in Kansas City. Mrs. Armour 
was born in Vernon Centre, N. Y., in 1831, and had lived in Kansas 
City since 1878. 

Ohio. 

Columbus, Ohio.—The Wauseon Canning Company, of Fulton county, 
$20,000, was incorporated by E. W. Blizzard, F. W. Wood, F. J. Spencer, 
H. A. Barien and J. F. Dimke. 


E. Toledo, Ohio.—The East Toledo Canning Company finished its 
season’s work last week with a run of squash. This year has been very 
successful in every way, and the product is, for the most part, sold. 

Thomas Crofts said to-day that 14,000 cases, or 336,000 cans of toma- 
toes were put up besides the squash, 2,000 cases of corn and some pork 
and beans. 


Pennsylvania. 

Gettysburg, Pa—A movement is on foot to establish a canning fac- 
tory here. H. U. Walter, Amos Sillik, C. S. Griest, C. L. Longsdorf, and 
A. J. Wiedner, as a committee, left this morning for Lancaster county 
to investigate the industry in that county. A meeting will be held to 
see what can be done toward establishing a plant here. 


Townville, Pa—Rapid progress has been made in the erection of the 
building for the Townville Fruit and Canning Factory. Nearly all the 
slating has been finished and the buildings nearly enclosed. With favor- 
able weather, the completion of the buildings is only a matter of a short 
time. 


Allentown, Pa—A cannery will be established at Coopersburg. Some 
stock has been subscribed and the farmers are being canvassed for the 
purpose of raising the required capital of $12,800 wherewith to erect the 
plant. 


Tennessee. 

Tullahoma, Tenn., Dec. 10—The subscribers for stock in the Tulla- 
homa Canning and Pickle Works met last night and effected organization 
of a $15,000 stock company and elected the following board of directors: 
F. A. Raht, F. B. Martin, W. H. Anthony, S. S. Blackman and Doak 
Aydelott. James Wyley was elected general manager. 


Mr. Wyley has been for the past three years manager of the Man- 
chester Packing Company, and has built that plant up to its present 
successful status. He has also demonstrated that this section of the 
country is an ideal location for such an establishment; tomatoes, pickles, 
peppers and all truck garden stuff grow to perfection. The buildings 
and installations of machinery will be completed and a large acreage 
of tomatoes, peppers and nc a put out for the coming season. 

Huntsville, Tenn—J. Thompson, president of the Thopmson Land 
and Investment Company, states that plans are well under way for the 
location of a $15,000 canning factory in this city by the early spring. 


Chattanooga, Tenn.—Bid Sandy, a town fourteen miles below Cam- 
den, is subscribing stock for the establishment of a canning factory, and 
Big Sandy is on a boom, continues the report. 


MORRAL BROTHERS, Morral, Ohio, 


MANUFACTURERS OF 


- CANNING HOUSE MACHINERY 


The Morral Improved Corn Cutter. 


The Morral Improved Corn Cutter 


is the most simple in construction, and has the 
most positive feed of any cutter on the market. 
It will cut the small ears as well as the large 
ears without clogging. If an ear should clog 
(which seldom happens) there is a deyice on the 
machine whereby the knives and all the scrapers 
can be thrown open at once by simply moving a 
lever, and the Cutter can be unclogged in an 
instant. It is guaranteed in every respect, and 
it will pay you to get our prices and terms be- 
fore you buy. | 


SOME OF THE CANNERS WHO USE THE MORRAL CORN CUTTER: 


C. E. Sears & Co., Circleville, Ohio. 

P. Hohenadel, Jr. Co., Janesville, Wis. 

W. Scott Whiteford, Whiteford, Md. 

The Scioto Canning Co., Circleville, Ohio. 
VanWagner & Clark, Ellenville, N. Y. 

J. T. Polk Co., Greenwood, Ind. 

Mounts & Baugh, Clarksville, Ohio. 

The Auburn Canning Co., Auburn, Neb. 

The Lebanon Canning Co., Lebanon, Ohio. 
Minnesota Valley Canning Co., Le Sueur; Minn. 


Edgar Canning Co., 


Wells Canning Co., Morenci, Mich. 

Flat Rock Canning Co., Flat Rock, Ind., 
Floral City Canning Co., Monroe, Mich. 
Hope Canning Co., 


Demeritt & Palmer Packing Co., Waterbury, Vt. 
Des Plaines Canning Co., Des Plaines, Il. 
Harry Thompson, Ada, Ohio. 


, Ind. New London Canning Co., New London, Wis. 
gar, Neb. 

Shepard Canning Co., South Dayton, N. Y. 
A. J. Tanner, Oakfield, N. Y. 

Wisconsin Canning Co., Oshkosh, Wis. 
Hamburg Canning Co., Hamburg, Iowa. 
John Burns, Bonner Springs, Kan. 


The Sears & Nichols Co., Chillicothe, Ohio. 
Huff Bros., Roanoke, Va. . 

C. P. Thompson & Son, Alger, Ohio. 

New Paris Canning Co., New Paris, Ohio. 
Geo. W. Devilbiss, Stewartstown, Pa. 
Valley Packing Co., Lebanon, Ohio, 
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WESTERN 


LOCK SEAM CAN-MAKING MACHINE 


FREE FROM ALL PATENT LITIGATION. 


High-Speed Automatic 
Can-Making Machinery, 


Lock Seam Body Machines, 
Headers, Crimpers, Floaters, Testers. 


The Western Can-Making Machinery Company, 
Stiles-Morse Co., Agents, 
65 W. Washington St., Chicago, 
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FOR SALE. 


Limited quantity Canner’s varieties Pea Seed. in excess of 
Admirals, Horsford’s Market Gar- 


den, Advancer and Heroes. All Michigan and Wisconsin grown. 


our coming season’s wants. 


Grown especially for us from selected stock, roughed, screened 
and hand picked. ERIE PRESERVING CO., 
Buffalo, N. Y. 


FOR SALE. 


One McDonald Power Can Testing Machine; capacity 30,000 
per day; 2-lb. and 3-lb. cans, One Johnson Power Can Tester, 
capacity 50,000 cans per day. All in perfect running order and 
good as new. WINTERS & PROPHET, 

Mt. Morris, N. Y. 


WANTED. 
One Sinclair-Scott Rotary Pea Separator, with Cylinders 40 
inches in diameter and 4 feet long. 


Address 
ROTARY, care of The Trade. 


FOR SALE. 


Ayars Continuous Pea Filler, one Triumph Scalder and 
Washer, one 15-H. P. Horizontal Engine, one King Tomato 
Filler. Allin perfect order. Address 

C. M. H., care of Tee Trade. 


STONE TOMATO SEED. 


Canners ! Don’t pay two prices for your Tomato Seed. We 
can furnish you pure, choice, new Stone Tomato Seed at 75c. 
per lb. in 25-Ib. lots. Address, 

OWENSBORO SEED CO., Owensboro, Ky. 


POSITION WANTED. 


Do you want a manager or superintendent for your 
factory for 1905? Am up-to-date in all branches. 


Address, 
A. B. C., care of The Trade 


FOR SALE. 


Canning Factory, located in Central New York, in the Mo- 
hawk Valley, on the great New York Central Railroad. Has a 
capacity of 50,000 cans of corn a day. Factory established 1888; 
has good reputation for first-class goods; equipped with all mod- 
ern machinery. Address, 


WHITESBORO CANNING CO., Whitesboro, N. Y. 


FOR SALE. 


We offer fifty barrels selected Crosby Sweet Corn Seed in 
the ear; also one hundred bushels J. J. H. Gregory strain of 
Crosby Seed Corn, best stock. 

PORTLAND PACKING CO., 
Portland, Me. 


Cc. W. BAKER. W. E. MORGAN. 


BAKER & MORGAN, 


Canned Goods Brokers, 


ABERDEEN, MD. 
CORN AND TOMATOES A SPECIALTY. 


NEW LOCK SEAM CAN! * 


: NEW LOCK SEAM CAN 


MAKERS OF 


Fruit and Vegetable Cans 


We are prepared to furnish the trade with the best Lock Seam Can that can be produced. Our factory is 
equipped with the most modern Automatic Machinery for making packers Cans. We invite your correspondence, 
and before placing your orders compare our prices with those of our competitors. Prices subject to change without 


notice. 


Yours truly, 


JOHN MANN CO., 


902 to 920 S. CAROLINE STREET, 


BALTIMORE, MD 


3 


This Illustrates the Most Perfect Machine for 


HEADING ROUND CANS. 


It is continuous in operation and almost noisless. 
These machines are heading 130 condensed milk cans 
per minute, which is much less than their capacity. 
The bottoms are Tagger’s tin which is very difficult 
material to handle in other heading machines. If 
bodies are of uniform size no crimping is required after 
Address 


Utica Industrial Co. 


UTICA, N. Y. 


these machines. 


Manufacturers of Automatic Machinery for 
making Round Fruit Cans. 


SOLDER 


WIRE, BAR AND DROP SOLDER. 


ALSO 


Acid, Spelter & Soldering Irons. 


Is made to suit our cus- 


tomers and we please all. 


S. JOHANCEN & COMPANY, 


737 EAST PRATT STREET 


BALTIMORE, MD. 
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SOLE AGENTS IN THE EAST FOR 


The Sprague Canning 
Machinery Co.< 


“Hawkin’s”Continuous Capper, 


“Jersey Queen” Filler, 
Model “M” Corn Cutter, 


Ir 
it is used 


Corn Cookers, Silkers, 
in a Can- 
MACHINES FOR CANNING 
ning Factory 
PURPOSES. 


‘ I Sell it. 


A 608 page Catalogue 
for the asking. 


Cans, Shooks, 
Solder, Crates, 
¢ Climax Flux, 
“Lockwood” 
Gas Machines. 
: Tools, and Etc., Etc. 


Dont worry, 

ask me, Ill 

get it for 
you. 


SECOND HAND 
CANNING MACHINERY. 


Motto:—— 
The Buyer Must be Satisfied. 


At 
FORD'S. 


H. W. Savage’s ENGLISH GRAND OPERA CO. 
Matinees Monday, Wednesday and Saturday. 


THE THEATRE 


Week of December 26, 1904. 


CHASE’S. 
UNDER THE RED ROBE. 
Matinees Tuesday, Thursday and Saturday. 


MARYLAND. 
KEITH'S ELITE VAUDEVILLE. 


Matinee Daily. 


‘AUDITORIUM. 
THE BURGOMASTER. 
Matinees Tuesday, Thursday and Saturday. 


ANEY’S 


TLILLLY OLSON. 
Matinees Monday, Wednesday, Friday and Saturday. 


HOLLIDAY ST. 
THE FACTORY GIRL. 
Matinees Monday, Wednesday and Saturday. 


MONUMENTAL. 


RUNAWAY GIRLS. 
Matinee Daily. 
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THE TRADE. 


SWEET CORN. 
Breeding, Growing and Curing for Seed. 


By A. Stabler, M. D., Md. Agr. Expt. Station. 


[Continued from last week.] 
HISTORY OF ROSLYN HYBRID SWEET CORN. 


MIXING. 


In most farming sections of Maryland the greatest obstacle in the 
way of developing and keeping pure any variety of corn is the fact that 
many different varieties are kept to be planted in mixing distance of 
each other. Sweet corn and field, or hard, corn, if planted at the same 
time will mix at least a quarter of a mile away, and thus the sweet corn 
be much injured in quality. Adams’ Early, which is not sweet corn, will 
ruin sweet corn blossoming near it at the same time. The conditions 
obtaining in Connecticut and Harford county, Maryland, are very favor- 
able for avoiding this danger, for very little except sweet corn is planted 
in the sweet corn growing sections. But the writer has found little 
difficulty in avoiding the mixing by always planting sweet corn intended 
for seed a little earlier than any field corn is planted on his or adjoining 
farms. 

The sweet corn is nearly always planted about April 15th to the 
25th, and most farmers plant their field corn from one to three weeks 
later. Since the varieties of sweet corn that are most grown, with the 
possible exception of “Egyptian,” which is very late, all blossom and 
mature quicker than any of the large growing field corns, there is no 
mixing, except with the latest ears on the sweet corn, and these can be 
readily detected, and thrown out when selecting the seed. This method 
of work in Maryland has been found to suit the soil climate and farm 
economy much better than the attempt to grow seed sweet corn by late 
planting after the field corn, though in this climate sweet corn of the 
earlier varieties will mature seed if planted July 4th. Stabler’s Early, 
planted April 15th, is ready to eat July 15th, and ready to gather for seed 
about a month later. The weather in August is usually favorable for 
curing it, and the work can be done then without interfering with the 
harvesting of field corn and silage, which, after it once commences, 
keeps all hands very busy for two or three months. The sweet corn, 
if put into the corn-house before the field corn is cut, has plenty of time 
to dry thoroughly before freezing weather, and before the space is needed 


to store the field corn. For many years it has been the custom to select 
for home planting a small number of ears having the characteristics 
most desired. Earliness is maintained only by saving the earliest ears 
from the early corn, and from these earliest ears a small number, known 
as “double extra,” are set aside for the breeding plot. In selecting these 
double extra ears attention ‘is not only paid to size, length of grain and 
length of cob, but for the character of the corn for quality, as denoted 
by its translucent appearance. Effort is made to practice rigid selection, 
i. e., not only to have a great many of the right kind of ears, but to plant 
none of the wrong kind in the breeding plot or near it. When the corn 
gets ready for the table do not allow those who are gathering corn for 
dinner to go all over the breeding plot and pluck the first maturing ears. 
Set aside a few rows for eating, and leave the rest for seed, with the 
earliest ears untouched. The reason why corn becomes later in Mary~ 
land is because something so often happens to the earliest ears. All 
sweet corn has a tendency to throw out side shoots, or suckers, from 
the crown, which do not bear good ears, but which absorb much of the 
nutriment which should go into the ears. If these suckers are removed 
about the time the grain is forming, no more suckers will be thrown 
out. The ears will be finer, and will receive more sun and air while 
maturing. The suckers, which are readily snapped off by a quick pull, 
make excellent feed for soiling cattle or hogs. While removing suckers 
it is my custom also to remove all barren stalks, so that nothing is © 
left in the breeding plot but plants with ears on. At a later date we 
go over again and cut for the hogs or cows, as they require all plants 
bearing nothing but nubbins, or small ears, so that when the crop is 
mature enough to house we have nothing to handle but the plants bearing 
the large ears. 
METHODS OF CURING. 


The writer’s method of curing sweet corn for seed has been devel- 
oped after many trials and vexatious failures from following other and 
more laborious methods, and is given with the confident knowledge that 
up to the present time it is the best method devised yet to save feed and 
fodder at the same time. Since adopting it there have been no failures. 
When the husk is dead and loose on the ear, the sooner the ear is 
removed and put under the shelter the better, for two or three days of 
rainy, not cloudy, weather, may spoil it, even on the stalk. 

I pick out a bright clear day, and commence early in the morning 
and cut down a small piece of the corn, throwing into piles, and then 
in the forenoon, when the sun is shining brightly, husk it out as rapidly 


Labelling, Wrapping, 
Lacquering 


at less than half your present cost 
with unskilled labor ought to make 
you think. You think and I know. 
Let me prove it. 


E. J. Judge, 


San Francisco, Cal. 
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STEVENSON’S 


LATEST IMPROVED 


SIDE SEAM LOCKING AND SOLDERING MACHINE. 


PATENTED NOVEMBER 19, 1901. OTHER PATENTS PENDING. 


The above cut is a representation of our latest 


improved lock seam body forming machine with side 
seam soldering device combined. 

The important features of this machine are quick 
adjustments, and the rapid removal of jams and mashes. 
The latter is accomplished by simply raising the horn, 

The capacity of the machine is 50,000 bodies per 
day. 


Price on application. 


We also manufacture AUTOMATIC HEADERS, FLOATERS, CRIMPERS, CAN 
TESTERS, POWER PRESSES, 


Machinery of all kinds Built to Order and Repaired. 


STEVENSON & COMPANY, a 
601-7 S. Caroline Street, Baltimore, Md. 
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as possible, throw the corn into small piles on the ground, tie the fodder 
in bundles, and set it up in small shocks. Then before night haul in 
the corn and putzit on a slatted floor. The floor is made of lath one 
inch thick by two inches wide, spaced one-inch apart. The corn is taken 
up in baskets, and each basket is turned upside down on the slats, and 
taken off carefully, so that the ears are left like a pile of “jack-straws,” 
crossed in every direction, many of them standing in nearly a vertical 
position. Each basketful of corn is emptied in a fresh place, and when 
all is done the slats will be coevred with corn about a foot deep, but so 
loosely arranged that there is no obstruction to the passage of air between 
the ears. In this position it dries very quickly, and may be put into barrels 
as soon as all moisture is out of the cob. Each barrel may be covered 
with a piece of wire cloth held down by the top hoop, and then the barrel 
turned on its side. 

In Connecticut the method of securing seed corn is antiquated, and 
requires more careful handwork than is necessary All the growers prac- 
tice one method, as follows: 

When mature the stalk is topped above the ear (old Virginia way), 
and the husk is stripped carefully down without breaking off the ear. 
In this position it is allowed to stand for two or three weeks, and fur- 
nishes a grand feast for blackbirds that like corn. When nearly dry 
it is gathered and stored in the seed barn on slatted crates, that are 
used later to hold onion sets . These frames are nailed on to end pieces 
1 in. by 6 in. by 3% ft. The crate complete is 3% ft. by 4 ft. and five 
inches deep, with middle piece 1 in. by 1 in. by 3% ft. across the bottom 
two feet from each end. On these crates the ears are placed not more 


than three ears deep on each crate. Scaffolding of 2 in. by 4 in. scantling - 


supports, successive tiers of crates one above another, so that the bottom 
of one tier of crates is two feet above the bottom of the one below it, 
allowing about one and one-half feet air space between each two layers 
of corn. The floor under this is a tight one, and all the air that circulates 
through the corn has to come from the small windows in the sides of 
the seed barn, which are open while the corn is drying. A plan for 
drying stored grain, which the writer saw in successful operation on 
the farm of the inventor, Mr. Henry Warden, Fredericksburg, Va., is 
applicable to sweet corn, onions, or other coarse seeds, as well as to 
corn, wheat or oats. In answer to a request for a detailed description 
he has written the following: 

The idea is to have a practically air-tight bin, with a false bottom 
about six inches above the main bottom or floor. The false bottom is 
supported on 2x 6s, placed on edge, about 10 or 12 inches from centre 


to centre; across the top of these, and at right angles, are secured strips 
I in. by 2 in., spaced about 1 in. apart; on top of these is placed wire 
cloth, such as is used in window and door screens. The 2x6s are so 
cut as to permit a free circulation of air between the bottom and false 
bottom. Connected with the space between the bottom and the wire 
cloth is a fan, by means of ‘which air is forced through the stored grain. 
Three years ago, during the summer of 1901, we had a great fall of rain, 
in July—I believe over 6 inches—and much of the small grain was dam- 
aged in the shocks. We threshed oats that were so wet that all would 
not drop out of the weighing hopper, and few would pass from the 
bagging hopper; it was necessary to have a man stand at the latter, 
and force the oats into the bags. Only the first of the oats threshed were 
so wet as this, though all were more or less damp, and none in condition 
to keep without heating. All these oats were placed in a wooden tank, 
14 ft. in diameter by about 19 ft. high—that is, above the false bottom, 
the wettest being first placed in the tank. I do not think the fan was 
operated on these oats more than three hours, yet, the results were 
perfectly satisfactory. Wood & Co., of Richmond, Va., purchased them 
for seed, and no complaints were ever received by me from them; and 
those at the bottom of the tank—the ones that had been the wettest— 
I used for my own seed, and while they were heated a little (a thing which 
I think could have been prevented had the fan been used an hour or two 
longer), we secured a most excellent stand. 

It is my intention to construct all of my grain storage bins on this 
plan, building them of concrete steel, as I believe this will be better than 
any wooden construction that can be made, aside from the safety from 
fire. I believe it can also be shown that such construction is as cheap, 
if not cheaper, than an equivalent one of wood. 

The advantages of such a bin are manifest; the grain can be kept 
free from weevils, rats, etc., if provided with an insect-proof top, and 


the newly-stored grain can be treated with an insecticide to kill all 
injurious worms and insects. 


[CONTINUED NEXT WEEK. ] 


WANTED. 


A Pheenix Bottle Capping Machine. 
age, condition and price. Address, 


PHCENIX, care of The Trade. 


Please state 
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OUR LINE OF 


Canning Machinery 


Modern in Every Detail, 
Substantial in Construction and 
Fully Guaranteed in Operation. 


Every Machine Designed by an Expert and Specialist. 


We manufacture the a LJ R KA 


GREEN PEA GRADER, STRING BEAN GRADER, BEAN AND APPLE FILLER, 
GREEN PEA CLEANER, STRING BEAN CUTTER, TOMATO AND PUMPKIN 
PULPER, GREEN CORN HUSKER, PEA BLANCHER, PICKING TABLES AND 
EXHAUST BOXES. 


Particulars of which we shall be glad to send on application. 


THE HOWES COMPANY, 


(INCORPORATED) 


SILVER CREEK, N. Y. 
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ATTENTION—ALL! 


As announced last week in THE TRADE, the Annual Convention 


of all Associations connected with the Canned Goods Business will meet 


the second week of February at 


Columbus, Ohio. 


These Associations are The Machinery and Supplies, The Western 
Packers Canned Goods, The Atlantic States, The National Brokers, and 


this year representatives from the National Wholesale Grocers Association. 


i is the Most Important Event of the vear. 


Everyone who can attend, should do so. There will be special hotel rates 
and reduced railroad fare. PARTICULARS regarding the meeting, the 


full program, a description of all machinery on exhibition will be given in 


The Program Issue, 


which will be published two weeks before the meeting—Friday, January 27— 


in plenty of time to make your arrangements. 


Watch For It. 


Every individual or firm having anything to offer or desiring to get 
into business connection with canned goods packers and those allied there- 
with, should have an advertisement in this issue. Whether you are a 
machinery man, a supply man, a broker, or have second-hand machinery 
to dispose of, here is your opportunity. Be quick about it as the time 
is short. 


THE TRADE, 


5 W. Pratt Street, Baltimore, Md. 
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BALTIMORE CANNED GOODS MARKET. O¥STERS, 
“ce 
F. O. B. Baltimore. Country Goods, F. O. B. Cannery. Is, 
UNLABELED GOODS ABOUT 2%c. LESS. Is, 6 Gunes Selects — a 
APPLES. "TG. CRANWELL & CO., Brokers, Baltimore. 
M. MORFIT, Broker, Baltimore. Cash. Regular No. I Extra Lunch 
57% 70 5 0z. No. 1 Standards 
BAKED BEANS oz. Stan ards, tall CAMS... 
BEANS 
2 25 2 60 H. H. TAYLOR & SON, Brokers, Baltimore. 
I 10 25 T. J. MEEHAN & CO., Brokers, Baltimore. 
BERRIES 3-lb. Extra Standard Yellow Peaches a ( as I 50 I 60 
T. G. CRANWELL & CO., Brokers, Baltimore. Selected 165 1 75 
No. 2 Standard Strawberries,................... ~ 3 Standard, Yellow, country packed... ...... ...... I 40 1 45 
T. J. MEEHAN & CO., Brokers, Baltimore. Seconds, 80 85 
Strawberries, chats 57% 60 I 65 I 75 
“ Black 28... 75 80 Gallons, Pie, 2 75 2 90 
CHERRIES Fics & CO., Brokers, Baltimore 
M. MORFIT, Broker, Baltimore. No. 2 Seconds, 
T. J. MEEHAN & CO., Brokers, Baltimore. 
No. 2 Full Standard, Shoepeg ................. rccans ~ Fevenss 65 70 H. H. TAYLOR & SON, Brokers, Baltimore. 
J. L. ROWLAND & CO., Brokers, Baltimore. 4o 45 
T. G. CRANWELL & CO., Brokers, Baltimore. . 
No. 2 Standard Sugar | Corn, Harford $ 2 J Jone Sada. 75 85 
H. H. TAYLOR & SON, Brokers, Baltimore. 
No. 2 Full Standard, Moist..................... 52% 55 2 I 75 2 00 
New York or Maine Style Dry Pack 75 85 2 70 75 
CORN AND TOMATOES 2 95 4115 
2 I 40 I 75 
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PEAS—Continued. NEW YORK CANNED GOODS MARKET—Continued. 
; ; Cash Regular. CORN—No. 2 New York State 
T. G. CRANWELL & Co., Brokers, Baltimore 
“oe 
Ex. Sifted I 25 4 “ 3-lb. Extra, California 2 45 2 50 
I 50 I 75 
PINEAPPLE PEAS—No. 2 Early June I 35 I 50 
Is, Cocktail = 95 PINEAPPLE—No. 2, Eyeless and Coreless, Extra............ 1 75 1 85 
Extra 1s, Byeless and’ Goreiess. 00000000 
Is, Grated seemed I 00 SALMON—Columbia River talls, I 70 I 75 
Preserved 2s, 1 85 I 90 “ “ “ 1 15 
T. G. CRANWELL & CO., Brokers 
46 Alaska Pink, ‘talls, 1 8 
No. 2 Seconds, Not Byelens...............0 | 4 busin “ Cohoes, talls, 1-Ib 107% 1 4 
No, 1 Ex. Fancy Sli TOMATOES—No. 2 Standard Maryland 55 57% 
CANS AND CANNERS’ METALS. 
TOMATOES. F. O. B. BALTIMORE, MD. 
T. J. MEEHAN & CO., Brokers, Baltimore. Cash. Regular CANNERS’ AND PACKERS’ SOLDERS. 
J. L. ROWLAND & BRO., Brokers, Baltimore. $10 00 per thousand. 
Seconds 45 50 No. 3 Jersey P. H., Standard, 18 eve) “ae 
H. H. TAYLOR & SON, Brokers, Baltimore. SOLDER HEMMED CAPS. 
No. 3 Full 62% 65 67% 70 S. H. $85 P.H. $130 «=P. A.H. $1 70 per thousand, 
|) 50 52 No. 1 2S.H 2L.H 
Seconds, Labeled Standards........ 47% $9.50 $12.50 $13.00 $16.50 $40.00 per thousand 
M. MORFIT, Broker, Baltimore. SOLDERING COPPERS MATERIALS, ETC. 
No. 2 TIN PLATES 
Ww Brok. Balti I, C., 14x20, 100 lbs. Bessemer Steel......... 3 46 
I. C., 13%x19%, 95 Ibs. Bessemer Steel... 3 19 
No. 2 Standard Tomatoes I. C., 134%x19%, 90 Ibs. Bessemer Steel... 
3 Ex. Select Tomatoes, Tall Cams... 95 I. C., 14x22, 100 lbs. Bessemer Steel......... 
Gallon Standard Storotons 1 to 4 tons 
YORK CANNED 
NEW RK C. ED GOODS MARKET. 
(Reported by Special Correspondence.) 
APPLES—Gallon New Vork State..........c.ccccccsccesseeeeees 1 75 @ 1 90 Standard Sizes for Cans. 
ASPARAGUS—Oyster 3 7-16 in. 4 9-16 in. 
3% No. 2%4—California 4° im i, 
4 3-16 in 4% in. 
I 00 I 25 No. 6 to contain double the quantity 
“4 100) §0 All outside measure at parts. 
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THE TRADE. 


HEYDEN SOGAR 


Endorsed by the most prominent authorities in the medical world as being more 


“ « healthful than cane sugar for use in the packing of food products. You have 


used it for the past six years; te can still use it. Write to us for our booklet 
quoting authorities. 


Boston, Mass. 
Providence, R. I. 122 PEARL STREET, 
Montreal, Canada. 
Hamilton, Ontario. N EW YO R K. 
ROBERT C. GRIFFITH & CO., Baltimore, Md., E. E. MANHARD, Waterloo, Iowa. 

Agents for the Southern Canners and Packers. Agent for Iowa, Wisconsin and Illinois. 


THE LARGEST CANNERS USE 


PERFECTION SOLDERING FLUX 


PERFECTION PERFECTION 
TOMATO TOMATO 
COLORING COLORING: 


WE MAKE COLORING FOR SUGAR BEETS, FRUITS BERRIES, Etc. SAMPLES FREE. 


BALTIMORE CHEMICAL COMPANY, 
Write for particulars regard coloring ete. SEVENTH & GO'IGH STREETS, BALTIMORE, MD. 


John G. Maier’s Sons, 
Cor. Gay and Frederick Sts., Baltimore, Md. 


MANUFACTURERS OF | When in Doubt 


LACQ U E RS whether it be of how to pack any 


GOLDEN ANGE special article, of the exact directions 
DEEP BLUE GREEN to put up anything in canned or pre- 
DEEP ORANGE. RED, served goods, 
Consult 


The Deep Blue, Deep Orange and Silver are the most suitable 
for rusty cans. 

We are the oldest manufacturers of Lacquers for canners’ use 
South of New York. 

Write for prices and samples. 


me, and I will give you the benefit 
of my years of experience in this 


line, and the charge will be very 
CANTON BOX COMPANY, reasonable. 


2501 to 2515 Boston St., W. L. Hinchman 
BALTIMORE, MD. 


Packing Boxes. 


Made up or in Shooks. Cargo or Carload. 


26 Milton Ave., Baltimore, Md. 


. 
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THE TRADE. 


Gang Slitting 


Hand Feed. 


The IMPROVED GANG SLITTING MACHINE we illustrate below is designed 
for the manufacturers of Cans and other articles made of light Sheet Metal, 
Paper or Card Board, requiring uniform rectangular blanks. It will cut 
sheets 30 inches in width, and as many cutters may be used on the shaft as 
the space will permit. 


Made in Two Styles—Hand or Treadle Feed. 


John R. Mitchell, 
Canning and Canmaking Machinery, 


Foot of Washington St., Baltimore, Md., U. S. A. 


MEAT AND VEGETABLE CUTTER. 


FASTEST CUTTER IN THE WORLD. 


- Noiseless, Clean and Durable. 
A GREAT TIME AND LABOR SAVER. 


FOR CUTTING VEGETABLES 


For Picalille, Chile Sauce, Worcestershire and 
Celery Sauce. 


For Mince Meat, Crushed Fruits, &c. 


WRITE FOR KRAUT CUTTER CATALOGUE. 


JOHN E. SMITH’S SONS COMPANY, 
BUFFALO, N.Y., U.S. A. 


Every time you see this advertisement we want 
you to think of FLUX. 

And every time. you think of FLUX, we want 
you to remember that 


EUREKA 


FLOXa 


Ts the Best and Most reliable. 
The Safest and Most Economical. 
The Purest and Cheapest. 


Our booklet tells how and why. Send for it today. Better 
still, send an order fora hundred pound keg. 


GRASSELLI CHEMICAL Co. 


CLEVELAND, OHIO. 


SYRUPING MACHINE 


instantly adjustible for any 

quantity while going, and 

_feeding one, two or three 
{7 pound cans. 


Capacity Single Line, 25,000 daily 
Price $125.00. 


Double Line, Double Capacity. 
Price $175.00. 


Special can filling machines 
for all purposes handling 
CONDENSED MILK, 
_ BAKED BEANS, FATS, 
OILS, M USTARDS, &c., in round or square 
cans or glass jars. 


New England agent for Sprague Canning 
Machinery Company’s full line. 


HENRY R. STICKNEY, 


PORTLAND, ME. 


: ‘ : 
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THE TRADE. 


EMPLOYMENT EXCHANGE. 


Paid subscribers can use this column /yee for securing either positions 
or hands. To all others the charge is 20c. per line, one time, or 50c. per 
line, monthly; cash with order. Where the address is care of THE TRADE, 
— d be sent for answers, as the P. O. requires renewed postage 
on such, 


HANDS WANTED. 


WANTED—A reliable man who understands the manufacture of Catsups, 
Preserves, Baked Beans, etc. Give age, experience, reference and salary 
expected. Address ‘“‘C. C. C.,’’ care of The Trade. 


SITUATIONS WANTED. 


POSITION WANTED—Being at liberty desire to engage with firm or cor- 
poration requiring services of manager or superintendent. I am also de- 
sirous after one year’s approval, of getting an interest in the business, if 
possible. Can furnish refereuce if desired. Address X, care of The Trade. 


Pickle and Preserve Manufacturer wants position.as foreman or manager 
of pickle or preserve factory. Thoroughly up-to-date; thirty years’ expe- 
rience; good references; strictly temperate. Also understands canning. 
S, 284 South Union street, Grand Rapids, Mich. 


WANTED—Position as superintendent and processor ; have had 25 years 
experience in packing and processing all kinds of fruits and vegetables, 
oysters, shrimp, etc. I am up-to-date in the installation, care and working 
of all the modern machinery used in the factory, both as to the packing and 
can-making business. The finer grades of pineapples, berries, peas. corn, 
tomatoes and beans a specialty. I am strictly temperate, and can give any 
amount of best reference, including my last employers. Address Manager, 
care of The Trade. 


Am ready to sign with large canning establishment of responsibility as 
superintendent or manager for 1905. Conversant with all branches of the 
canning business. Large experience in packing full line of fruits and vege- 
tables, running canning machinery, and handling foreign and domestic 
help. Expert on peas and corn. Can remain with present employers. At 
liberty February 1st. Best of references. Only those willing to pay for 
the services of a first-class man need write. Address, ‘‘ Western,’’ care of 
The Trade. 


I am open for an engagement the coming season with any company 
that will appreciate the services of a man who can manage a factory from 
the office down, no matter how large, with or without experienced help. 
Address ‘‘Central West,’’ care of The Trade. 


WANTED—A thoroughly competent experienced corn processor. Per- 
manent position. Bloomington Canning Co., Bloomington, II. 


WANTED—Situation as manager or processor in packing house; under- 
stands processing in all its branches, also pipe-fitting, etc. Can make cans 
by hand or machinery and attend to all machinery for such. Twenty years 
of experience, best of references. Lawrence King, 2208 Fairmount avenue, 
Baltimore, Md. 


WANTED—Position as superintendent or manager by January 1, 1905. 
Over twenty years practical experience packing fruits and vegetables of all 
kinds, also winter goods. For the past fifteen years superintendent or man- 
ager. Can show samples of this year, packed under my charge, corn toma- 
toes, string beans, apples and pumpkins. Understand machinery and can 
making. Can give best of reference as to character and ability. Address 
‘* Fidelity,’’ care of The Trade. 


Position Wanted—By a Practical Superintendent and Processor of 20 
year’s experience; can pack full line of fruits and vegetables; also, shrimp 
and oysters, baked beans, etc.; understand all the latest improved machin- 
ery for packing same. Address A., care of The Trade. 


Notice to packers and canners---Your attention is called to the fact 
that the Superintendent Processors’ Association furnishes you with first-class 
expert processors and superintendents free of charge, therefore, when you 
desire to make a change or are in need of a good superintendent or pro- 


cessor, kindly drop the Secretary a card or send stamps and he will furnish 
full particulars, so you can be placed in communication with several, and 
thereby select your own choice and make your own terms with them. For 
full particulars, address Wm. Smith, Secretary, Superintendent Processors’ 
Association, care The Trade, Baltimore, Md. 


Wanted—A Position as Superintendent in a Pickle and Preserving 
Works; have formule for making all grades of goods; understand steam 
fitting and machinery and can furnish good reference. Address M. J., care 
of The Trade. 


WANTED—Position as Processor and Superintendent in Canning Fac- 
tory. Can give plans for factory and set up all latest machinery and run 
same. Have had sixteen years experience. Address, H. Harding, Blan- 
chester, Ohio. 


... MAKE 


THE NEW SEAM 
SANITARY CAN. 


Round, Square or Irregular Shapes 
For Food Products of all Kinds. 


Require no Holes and Caps. 
The Entire Top Open. 


Closed without heat, solder or objectionable 
acid fluxes. 


Will stand both retort and bath processing. 


A perfect Sanitary Can being obtained, elimina- 
ting all the faults of the old style, making 
an ideal package, as cheap, more attract- 
ive, wholesome, better than anything yet 
devised. 


A descriptive, illustrated catalog and samples 
will be sent upon request. State kind of 
goods packed. 


A limited number of cans for trial will be sent, 
free of cost; but if a more extensive test is 
desired suitable arrangements may be 
made with Mess, Bogle & Scott, N. Y. C., 
forsuch ‘‘NEW SEAM SANITARY CANS” 
and the use of a Double Seamer, as illus- 
ated, ” 


YOUR OWN CANS... 


Max Ams 
Machine 
Company, 


Mount Vernon, 
‘New York, 


U. S. A. 


Originators and specialists in all 
kinds of machines for “Sanitary 
Cans,” round, square, oval and ir- 
regular shapes. Patented in all 


countries. 


No, 2 Automatic Double Seamer—Round Cans ° 
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THE TRADE. 


It is the Leaks that Count. 


SOLDERING FLUX 


Never-Leak-Packages 


Insures you full measure and besides it is so concentrated that you get 
three gallons for one of the other kinds. 


SHIPPED IN 


THOMSEN 


Let us send you a Sample. 


BALTIMORE, MD. 


CHEMICAL CO.,, 


The South 


Is the coming section of the country for 
Its 
resources in desirable woods, both in quantity 


all classes of woodworking industries. 


and variety, exceed those of any other section. 


Factory Locations 


Unequaled for stave, heading, box, fruit 
package and miscellaneous artiles made of 
wood may be obtained along the lines of the 
Southern Railway. Refer to File No, 26325. 


M. V. RICHARDS, 


LAND AND INDUSTRIAL AGENT, 


SOUTHERN RAILWAY, 


WASHINGTON, D. C. 


The Hastings 
Industrial 
Company, 


79 Dearborn St., Chicago, III. 


OUTFITTERS AND EQU:ZPPERS 
OF FRUI?2 AND VEGETABLE 


Canning Factories. 


Dealers in 


Automatic Corn and Tomato Fillers, 
Power Capping Machinery, Horizontal Retorts, 
Traveling Hoists, Engines, Boilers, 


Piping, Fittings, Belting, etc., etc. 


You are solicited to correspond with us on arything pertaining to the can- 
ning line. 


‘ 
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BALTIMORE 
SOLDER 
WORKS. 


A. SCHULTZ & CO. 


1015, 1017 and 1019 EAST FAYETTE STREET. 


Pig Tin, Pig Lead, 
———Tin Plate.—— 


MANUFACTURERS OF 


THE ONLY RELIABLE SOLDERS FOR 
CANMAKERS AND PACKERS. 


EXCELSIOR SOLDERING FLUX. 


The best Flux for soldering Tinware. It is 
especially desirable for Capping, as it is not 
poisonous and does not affect the goods if a 
few drops get in the can. 


WIRE SOLDER. 
Our Segment Solder is the Best Capping Solder 
ever produced, always giving entire satisfaction. 


Capacity of Furnaces 
—20,000 Pounds Per Day.— 
The only establishment in the country where you can get 


everything needed for canmaking arid packing business. ‘Thirty 
years experience supplying the trade. 


A, SCHULTZ & cO., 
Baltimore, Md. 


E. C. WHITE, 
E. C. SHIMER, Wo. A. WAGNER, 
Legislative Committee : 
GEORGE PHILLIPS, S. J. ROBINSON, 
B. J. MEEHAN, JOHN SCHALL, 
Counsel, Chemist, 
Gans & HAMAN, CHARLES GLASER. 
Wim . Dusdale, 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. : 
246 S. BROADWAY. 
President, HucH S. OREM, 


Vice-President, Treasurer, 
E. H. MILLer. LEANDER LANGRALL. 
Secretary, A. F. JoNEs. 
Arbitration Committee : 
Wm. GRECHT, BEN]. HAMBURGER, 


C. J. SCHENKLE, Louls GREBB. 


C. Cecil Smith. 
, Committee on Commerce : 
RuFus M. Grsss. 


CANNED GOODS BROKER, 
301 Majestic Building, Indianapolis, Ind. 


Unusual facilities for placing entire packs of goods 
throughout the west. Correspondence solicited. 


TIN STRIPS AND 


 sovent AMMIDON & ‘CO. 
2215-17 Boston Street, BALTIMORE, MD > 


MFG. CO. 


125-127 EAST FALLS AVENUE, ~ 


BALTIMORE, MD. 


Manufacturers of 


PATENT GASOLINE B URNERS, 
_FIRE POTS AND HEATERS. 


Repairs Promptly Attended to. 


‘CANNING HOUSE SUNDRIES. 


~ 
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Principal Sales Offices: 


NEW YORK, 
BOWLING GREEN BUILDING. 


TIM ORE, 
BOSTON AND HUDSON STREETS. 


MERCHANTS’ LOAN TRUST BLDG. 


SAN FRANCISCO, 


209-221 MISSION STREET 
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